Animal Industry

The Animal Industry Division of the Utah Department of
Agriculture and Food has six main programs:

1) Anima Health — with special attention to animal diseases
that can be transmitted to humans.

2) Meat and Poultry Inspection — to assure wholesome prod-
uctsfor consumers.

3) Livestock Inspection (brand registration and inspection) —
to offer protection to the livestock industry through law enforce-
ment.

4) FishHealth— protecting thefish health inthe state and deal -
ing with problems of fish food production and processing.

5) Elk Farming and Elk Hunting Parks

6) Organic Food Program / Investigation and Compliance

Magjor accomplishments in these areas during the past year
areasfollows:

Animal Health
Disease free status was maintained in the following disease
categories:
*Brucellosis *Tuberculosis *Scabies * Pseudorabies

*Salmonella pullorum * Mycoplasma gallisepticum

Disease monitoring programs continued from prior years in-
cludethosefor heartworm, equine encephalitis, equineinfectious
anemia, rabies, brucellosis, tubercul osis, pseudorabies, salmonella
sp., mycoplasma, West NileVirus, etc. The Division participated
inaWest Nile Virus Surveillance program in partnership with the
Utah Department of Health, the Utah Division of Wildlife Re-
sources, and the Utah Mosguito Abatement Association. The
Division of Animal Industry rolewasto produce an updated pam-
phlet aerting horse owners concerning this disease, and to de-
velop atraining CD on West Nile Virus.

The Division has actively promoted various Health Assur-
ance Programs and has served to certify participants. Such pro-
gramsasUtah Egg Quality Assurance Program, Utah CattleHedlth
Assurance Program, Johne' s Disease Surveillance, Beef Quality
Assurance, Trichomoniasistesting, the National Poultry Improve-
ment Plan, and others areincluded in this effort. Division veteri-
narians met with the various livestock enterprise groups, farm
organizations, veterinary associationsand other groupsinthestate
to receive input concerning their needs and to acquaint them with
new programs.

The Division veterinarians monitored livestock imports into
the state by reviewing 13,238 certificates of veterinary inspec-
tionand 1,950 livestock entry permitswereissued. Approximately
110 violations of Utah import regulations were investigated, and
2 citationswereissued with fines of $284 collected. Over 18,000
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ear tags were issued to veterinarians for use in the Trichomonia-
sis testing program.

The reported incidence of Heartworm in Utah remained the
same as 2001, at 79 reported cases. The BLM and the Ute Tribe
each gathered over 250 free ranging horsesin the Hill Creek area
and Department mandated monitoring for Equine Infectious Ane-
miarevesaled 6 casesof EIA inthat area. Further surveillancefor
ElA isplanned for 2003. Testing of nearly 15,000 bullsfor Tri-
chomoniasisidentified 50 infected bullsin 2002.

The division isresponsible for licensing hatcheries, qualified
feedlot operators, and swine garbage feeders in the state. The
number of hatcheriesin the state continuesto increasein thegame
bird industry. Thedivision also administersthe National Poultry
Improvement Plan in the state. Thisis a voluntary testing pro-
gram wherein aflock may be certified disease free in several im-
portant disease categories. Participantsin the program enjoy sig-
nificant benefits when shipping birds, eggs, and productsin com-
merce.

Homeland Security has been afocus of the Division in 2001.
Thethreat of agri-terrorism and the possibility of foreign animal
disease being introduced to the state makethisatop priority. The
Division was successful in obtaining federal funding for devel-
oping amobile emergency response capability. The Division has
offered training and consultation in biosecurity measuresto vari-
ous groups.

The Anima Health section has the responsibility of providing
veterinary supervision and service to the livestock auction mar-
ketsin Utah in furtherance of our disease control and monitoring
programs. The program is administered by the division, using
private veterinarians on contract with the state. More then 500
weekly livestock sales conducted by 8 licensed and bonded sale
yards in the state were serviced under this program. Division
veterinarians also provided oversight for veterinarians and tech-
nicians involved with brucellosis vaccinations and veterinarians
issuing certificates of veterinary inspection for interstate move-
ment of animals. Thedivision dispensed 43,070 doses of brucel-
losis vaccine and 71 vials of tuberculin for TB testing. The bru-
cellosisvaccine program will bediscontinued in the future dueto
budget constraints.

State and Federal Cooperative L aboratory
The State and Federal Cooperative Laboratory, which was pre-
viously housed and administered by the Department, was closed
in June 2002 and the work load was transferred to the Utah Vet-
erinary Diagnostic Laboratory in Logan in abudget saving effort.

Meat Inspection
There was only one personnel change during 2002 and that
occurred when the Utah Meat and Poultry Inspection Program
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manager, Dr. Chris Crnich, left on September 30 to fill the
Director’s position in the Division of Regulatory Services. In
December 2002, Dr. Wyatt Frampton was promoted to the
manager’ s position from the field veterinarian’ s staff.

The number of Utah inspected meat processing facilities
throughout the state has grown dightly this past year. We have
added three new processing facilities to our fully inspected state
plants list. We routinely answer calls from individuals that are
interested in pursuing an interest in the meat industry. Our staff is
periodically asked to review and assist new plant managers in
preparation of facilitiesto come under state meat inspection. We
work to alow these individuals the opportunity to produce meat
products in a clean, well built, and sanitarily maintained facility
that fitsthe minimal requirements established by the United States
Department of Agriculture.

The use of computers and software systems continuesto make
our jobs easier and more efficient. The front line inspector has at
his fingertips all the meat regulations and notices and receives
updatesamost weekly. Information from the office can be passed
onto each of theinspectorsin minutes compared to trying to pass
theinformation viathe telephone or mail. By the end of 2003, we
hope to have the Performance Based Inspection System (PBIS)
installed so that even the state plants will be on the system so the
individual inspector can download the performance tasks and
upload the compl eted tasks for the plant that he/she isinspecting.

Microbiological testing has been and continues to be an im-
portant element in verifying that the HACCP process of inspec-
tion is working as intended. A total of 497 samples were col-
lected by the meat inspection staff and tested for Salmonella sp.
108 samples were collected from Ready To Eat (RTE) products
and tested for Salmonella, E. coli, and Listeria. In addition, the
individual plants collected 234 samples for generic E. coli test-
ing. All sampleswere negative. Our goal isto maintain the high-
est quality and safety that the Utah meat consumer has been used
to up to this point and validate that confidence level with appro-
priate and timely testing.

During the past year, over 2,968 hours of training have been
givento our staff. Wefeel that thistraining isvital in the effort to
keep a highly trained and knowledgeable inspection staff. In the
future, an even great emphasis will be placed on training.

Livestock I nspection

The Livestock (Brand) Inspection Bureau consists of 14 full-
time special function officers and 50 part-time inspectors. Their
jobisto protect the Utah livestock industry from accidental stray-
ing or intentional theft of livestock. In addition to inspecting all
cattleand horses at the state’ s eight weekly auctions, field inspec-
tionsare doneon all livestock prior to changing ownership, leav-
ing the state and going to slaughter.

During 2002, atotal of 729,511 individual cattle, horses and
elk were inspected. Livestock worth an estimated $1.1 million
was returned to their proper owners.

Renewal of about 23,000 livestock brands and earmarks was
accomplished in 2002. As mandated by law, the process occurs
every five years in order to keep brands current. The next re-
newal will take place in 2005. In addition to each brand owner
being listed in the Brand Book, the department issued everyone a

laminated wallet-size proof of ownership card. The ownership
card isintended for use during travel and when selling animals at
auctions. The new Brand Book and supplements are available to
the public at a cost of $25.00.

The brand department started collecting the cattlemen’s part
of predator control money in 1996. During 2002, livestock in-
spectors collected $123,000 in predator control money. This
money, like the beef promotion money, which has been collected
by the brand inspectors for many years, will smply be forwarded
to the Wildlife Services Program for its use. Sheep men will
continue to have their allotment collect by the wool houses and
forwarded to the department.

Monies collected for beef promotion equaled $659,221.

In an effort to assist and give training to the state's port-of-
entry personnel, a livestock inspector was assigned to work
monthly in each port-of-entry. These inspectors are authorized
and equipped to chase down those livestock transporterswho ig-
nore the signs requiring all livestock hauling vehicles to stop.
Thisis an effort to help prevent diseased animals from entering
the state and stolen animals from leaving the state. A new port-
of-entry was added in 1998 in Loma, Colorado on 1-70.

A heightened awarenessin the mesat industry has also resulted
in the upgrading of the Farm Custom Slaughter Program to in-
surethat meat derived from home grown, non-inspected livestock
is prepared under the best conditions possible.

Finally, in an effort to prepare for animal health concerns and
problems, the livestock inspectors have been involved in the GPS
mapping of the state's “high density” livestock/poultry and pro-
cessing Sites.

Elk Farming and Hunting Parks

During the 1997 legidlative session, the Domestic Elk Farm-
ing bill was passed alowing the farming of domestic elk on an
individual’s property. The brand bureau has been asked to regu-
latethisnew industry. 1n 1999, an amendment to the original law
allows the licensing of domestic elk hunting parks. Livestock
inspectors areinvolved in the inspection of new facilitiesand elk
as they come and go from each licensed farm or park. They help
verify identification, ownership, health, and genetic purity of ev-
ery animal. Within thefirst five years of the passage of this law
42 new farms and six hunting parks have been licensed with a
total of 2181 elk on inventory. An eight-member elk advisory
council was formed to make recommendations and give direc-
tion to thisindustry.

Fish Health Program

By the end of FY 2002, thirty-three commercial aquaculture
facilities (twenty facilitieswith live fish sales, ten facilities with
dead fish sales, one fish processing plant, and two combined fish
processing plants and dead fish sales) and 104 fee fishing facili-
ties were registered with the UDAF, Fish Health Program. This
isal2%increasein licensed facilitiesover 2001. Therearefour
commercial growers actively involved in fish brokering. Four-
teen new applications, (twelve fee fishing sites and two aquacul-
ture sites) were filed thisyear. This showsthe increased interest
in aquaculture in Utah. One aquaculture facility was closed for
live fish sales due to whirling disease. One facility cleaned up
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their whirling disease problem and isagain availablefor live sales.
Implementation of five biosecurity and health safety plans contin-
ued in an effort to prevent the spread of whirling disease. The
number of species approval requests was 31. This represents an
85% increase over 2001. New species approvals include Arctic
char, tilapia, marine penaeid shrimp and freshwater prawns. Ma-
jor efforts are being made to devel op these new areas of aguacul-
turein Utah.

Services extended to clients and the public include: 72 on-site
consultations and distribution of information on aguaculture and
fish diseases; on-site water quality tests conducted at 33 sites; ten
diagnostic cases involving fish losses or water quality work were
submitted respective to the Utah Veterinary Diagnostic lab and
Utah State University (histology, bacteriology, parasitology, wa-
ter quality, pesticidelheavy metals); issuing and renewing CORs
to aquaculture facilities, fee fishing, brokering, and fish process-
ing plants; inspecting fish at 29 facilitiesincluding over 2,588 fish
sampled (1,676 fish for bacterial kidney disease; 2,091 for viruses,
1740 for whirling disease; 360 for other; 249 warm water fish);
issuing 37 fish health approvals (21 to instate facilities and 16 to
out-of-state facilities). Fifty-seven entry permits (16% increase
over 2002) wereissued for fifteen species of aquatic animalsfor a
total of 2,722,024 fish and eggs and 23,300 additional Ibs. of fish
imported into Utah.

In August of 2001, the Fish Health Program resumed inspec-
tions of Utah brine shrimp processing plants. Twenty-three brine
shrimp companies were inspected for atotal of 43 quarterly in-
spections in 2002. These plants were inspected for sanitation,
cleanliness, cyst disinfection, product testing and verification to
determineif foreign cystsareimported to Utah, and also to ensure
that waste products are disposed of properly.

During the year, the fish health specialist received certification
as an American Fishery Society Fish Hedlth Inspector. The Fish
Health Program participates in continuing education lectures and
presentationsto enhance and promote the knowledge of fish health
and aquaculture.

Oneissue of Aquaculture in Utah newsletter was published in
2002. Articles dedlt with the New Zealand mud snail, late fee
assessment, fish farming, mosquito fish, new fee-fishing and aquac-
ulture facilities, and properly maintaining fish feed.

Two proposal s seeking funding were submitted by aquaculture
facility owners and reviewed. One major investigation of rulein-
fractionswas undertakenin 2002. Thisinvestigationisstill in pro-
cess. The number of Fish Health Policy Board meetings attended
wasfour. The number of nuisance species meetings attended was
two. One memorandum of understanding was developed with
DWR and the Mosquito Abatement Districts, which allowsfor the
reasonabl e testing of mosquito fish.

The Program is dedicated to the continuous improvement of
fish health programs, reduction of unnecessary paperwork, cus-
tomer satisfaction and remaining within the budget. It isthe pri-
mary aim of the Fish Health Program to prevent and control the
spread of fish diseases and still assist aguaculture operators to
succeed in business. Specialists work overtime to complete these
tasks, and thisis done within current budget constraints.

Organic Certification/Investigation and Compliance

The Agriculture Investigator is responsible to protect Utah
agriculture producers and consumers by licensing and bonding
all individuals who purchase and resell agricultural commodi-
ties. Thelegidature has re-emphasized the need to protect Utah
producers, and aggressively seek out any person who isadedler,
broker or agent purchasing for resale or commission or is en-
trusted with the management, control or disposal of any agricul-
ture product for a producer. The investigator will work with
Local County, State and Federal authoritiesin enforcing thisact.
The investigator also works with the eight Livestock Auction
Marketsand several buying stationsinthe state, which are bonded
and licensed. In conjunction with the Attorney Generals Office,
the specialist works with Division Directors enforcing actions
resulting in Administrative Hearings.

Utah was accredited by the United States Department of Ag-
riculture National Organic Program to certify organic products.
With this certification, Utah has been inspecting and certifying
organic farmers, livestock producers, processorg/handlers and
wild crop harvests. The program has certified beef, lamb, cos-
metics, fruits and vegetables aswell as coffee and grains. This
program wasimplemented at the request of organic producersin
Utah. The program is funded by reimbursement of fees charged
to the producers. Organic foods are offered as an aternative for
consumers. Certification offers athird party verification that a
set of standards meeting the criteria of the term “ Organic” have
been met, and a quality systemisin place for the production and
handling of organic foods. Persons certifying under these stan-
dards are allowed to use the USDA or UDAF logo on the pack-
aging representing “ Certified Organic” product with ingredients
greater than 95% organic. Any product that is called organic is
required to have thisthird party verification and inspection. In-
vestigators will be involved in surveillance at farmers markets,
grocery stores and roadsi de stands enforcing organic regulations
and verifying certified organic operations.
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